Given the present cost of the deficient quality of meat, it is necessary and urgent to define methods for controlling the quality of pork compatible with industrial rates of slaughtering and manufacturing of cooked ham (at least 300 pigs per hour).
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(1) Association The design of rooms and equipment, staff and handling hygiene are subjected to preventive rules. Regular control of product salubrity and cold storage chain is performed, as well.
As regards the persistency of various residues (chlorinated hydrocarbons, PCB, chloramphenicol, germ-killers) in pig meat, the French situation is satisfactory. On the contrary, persistency of heavy metals (Cd, Pb) in kidneys of young pigs, which was worrying in 1985, needs an epidemiological study to be implemented, in order to determine the origin of contamination.
